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KARAKTERISTIK FISIKOKIMIA DAN SENSORIS BERAS ANALOG 
BERBASIS TEPUNG JAGUNG PUTIH DAN TEPUNG AMPAS TAHU 






Indonesia memiliki keanekaragaman komoditas lokal yang dapat 
dioptimalkan untuk mencukupi kebutuhan masyarakat sehari-hari. Beras yang 
telah mendominasi di masyarakat, seakan menutup peluang pengembangan 
komoditas lain. Ketergantungan masyarakat terhadap beras pun tinggi. diperlukan 
adanya pemanfaatan komoditas sumber karbohidrat lain yang dapat dilakukan 
melalui diversifikasi pangan sebagai alternatif makanan pokok. Salah satu produk 
pangan yang berpotensi untuk dikembangkan adalah beras analog. Beras analog 
merupakan produk olahan yang terbuat dari sebagian atau seluruhnya bahan non 
beras serta bentuk dan kandungannya mirip dengan beras. Tujuan penelitian ini 
adalah mengetahui pengaruh penggunaan tepung jagung putih dan tepung ampas 
tahu pada berbagai formulasi beras analog terhadap kualitas sensoris, karakteristik 
fisik dan kimia serta sifat fungsional beras analog. Rancangan percobaan yang 
digunakan adalah Rancangan Acak lengkap dengan 1 faktor yaitu perbedaan 
persentase tepung jagung putih dan tepung ampas tahu masing-masing adalah 
100% : 0% (F1), 95% : 5% (F2), 90% : 10% (F3), 85% : 15% (F4) dan 80% : 20% 
(F5). Bahan pengikat yang digunakan pada setiap formulasi yaitu karagenan 1% 
dan GMS 1%. Hasil analisis sensoris menunjukkan bahwa penggunaan tepung 
jagung putih dan tepung ampas tahu pada berbagai formulasi berpengaruh 
signifikan terhadap karakteristik sensoris beras analog mentah (parameter warna, 
bentuk dan overall) dan matang (parameter warna, rasa, tekstur dan overall), 
sedangkan pada parameter aroma tidak berpengaruh signifikan baik pada beras 
analog mentah maupun matang. Pada karakteristik fisik, berpengaruh signifikan 
pada parameter warna, swelling power dan cooking time. Namun tidak 
berpengaruh signifikan terhadap parameter densitas kamba dan daya serap air. 
Hasil analisis Scanning Electron Microscopy menunjukkan permukaan beras 
analog yang semakin rapat. Hasil karakteristik kimia beras analog menunjukkan 
beda nyata pada parameter kadar proksimat (kecuali protein), pati, amilosa dan 
amilopektin serta pada sifat fungsional beras analog, yaitu pada parameter kadar 
pati resisten, total serat pangan, serat pangan tidak larut dan serat pangan larut. F3 
ditentukan sebagai formula terbaik dari beras analog yang dihasilkan. Beras 
analog terbaik (F3)  dengan persentase 90% tepung jagung putih dan 10% tepung 
ampas tahu memiliki karakteristik sebagai berikut kadar air 12,16%; kadar abu 
1,01%; kadar lemak 3,15%; kadar protein 6,52%; kadar karbohidrat 89,32%; 
kadar pati 85,82%; kadar amilosa 21,68%; kadar pati resisten 5,35%; kadar serat 
pangan 19,21%; densitas kamba 0,58 gr/ml; daya serap air 166,73%; swelling 
power 629,73%; dan cooking time 3,31 menit. 
 
Kata kunci : Beras Analog, Jagung Putih, Ampas Tahu 
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PHYSICOCHEMICAL AND SENSORY CHARACTERISTICS OF 
ANALOGUE RICE BASED ON WHITE CORN AND OKARA FLOURS 





Indonesia has a diversity of local commodities that can be optimized to 
sufficient the needs of the community everyday. Rice that has dominated the 
community, as if closing other commodity developmentopportunities. People's 
dependence on rice is high. The utilization of other carbohydrate sources was 
required that can be done through the food diversification as an alternative staple 
food. One of the food products that have the potential to be developed was 
analogue rice. Analogue rice is a processed product made of partially or wholly 
non-rice ingredients as well as the form and its contents similar to rice. The 
purpose of this research was to know the influence of white corn and okara flours 
in various analogue rice formulation to sensory quality, physicochemical 
characteristics and functional properties of analogue rice. This study used a 
completely randomized design (CRD) with one factor that was different 
percentage of white corn flour and okara flour were 100%: 0% (F1), 95%: 5% 
(F2), 90%: 10% (F3), 85%: 15% (F4) and 80 %: 20% (F5). The binders used in 
each formulation were 1% carrageenan and 1% GMS. The results of the sensory 
analysis showed that use of white corn and okara flours in a variety of 
formulations significantly influence the sensory characteristics of uncooked 
analogue rice (parameters of color, shape and overalls) and cooked analogue rice 
(parameters of color, flavor, texture and overall), while the parameter of aroma 
has no significantly influence on uncooked or cooked analogue rice.  In the 
physical characteristics, have a significantly influence on the parameters of 
color, swelling power and cooking time, but have not significantly influence the 
parameters of bulk density and water absorption. The results of the Scanning 
Electron Microscopy showed that the analogue rice surfaces growing more dense 
along with the increased percentage of okara flour. The results of the chemical 
characteristics of the analogue rice showed there were significant difference in the 
parameters of proximate (except protein), starch, amylose-amylopectin content, 
and the functional properties that was resistant starch, total dietary fiber, insoluble 
dietary fiber and soluble dietary fiber content. The F3 was determined as the best 
formula of the resulting analogue rice. The best analogue rice (F3) with a 
percentage of 90% white corn flour and 10% of okara flour had characteristics as 
follows content  of moisture 12.16%, ash 1.01%, lipid 3.15%, protein 6.25%, 
carbohydrate 89.32%, starch 85.82%, amylose 21.68%, resistant starch 5. 35%, 
dietary fiber 19.21%, bulk density 0.58gr/ml, water absorption 166.73%, swelling 
power 629.73%, and cooking time 3.31 minutes. 
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